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In-house training

If you have a team of people who need to attend this training, it is more cost effective to have this 
Course customised to your organisation – at your training site.  Savings can be significant!  

For more information on our in-house training programme, please email inhousetraining@abf-asia.com

Why Not Train More People for Less Money?

WHY YOU CANNOT 
MISS THIS COURSE
“The demand for food is rising rapidly, because 
the world’s population is growing faster than 
ever…  Improvements in (food) science and 
technology are most urgently needed…”

Attend this Course today and learn to:

Programme Agenda

Appreciate the origins of food, where it is today 
and what the future holds for the industry

APPLY practical tools from real-life examples

UNDERSTAND the science technology to 
food processing, packaging, legislation, 
development etc

PRODUCE foods that are safe, without risk to 
public health

INCREASE production efficiency

MAINTAIN consistent product quality

REWORK technology and innovation strategies 
to ensure food safety 

UNDERSTAND the commercial significance 
within new food packaging applications 

APPRECIATE the significance of the different 
aspects of modified packing applications for 
a wide range of different foods

ACQUIRE the skills, knowledge and awareness 
for an improved performance in Food 
Technology!

In this programme you will also learn practical 
tools and applications concerning:

	T he Evolution of Food Processing

	M odes of Food Processing and Preservation

	F ood Technology - Units of Operation

	F ood Product Development

	L aboratory Procedures

	F ood Plant Sanitation, Food Handling and 
Hygiene

	F ood Processing Operations – including Meat, 
Fish, Fruit, Vegetable, Beverage and Dairy

	F ood Microbiology

	F ood Safety

	F ood Quality Assurance and Control

	F ood Packaging

	F ood Legislation

An introduction to the processing of food will be provided to gain appreciation of where 
the food industry has come from very rudimentary beginnings.
•	 Introduction	 •	 Background	 •	 History

The different forms of food processing and preservation employed today together with 
general descriptions of their modes of application will be discussed.  These include:
•	 Dehydration	 •	 Refrigeration and chilling	 	 	 •	 Freezing	 	 	 	 	
•	 Freeze drying	 •	 Heat treatment and canning 		 •	 Fermentation and pickling
•	 Sugar and salt concentration	 •	 Carbonation	 	 •	 Radiation

Presentation, background & discussion of the practical operational aspects/applications of:
•	 Mass and energy balances
•	 Raw materials preparation – physical and mechanical - cleaning, washing, peeling
•	 Fluid Flow – pumps

Presentation and discussion of practical operational applications of:
•	 Separation/screening	 •	 Size reduction/emulsifying	•	 Mixing

An understanding of the new product development (NPD) process will be presented to 
enable a good appreciation of the techniques involved.
•	 New product brief	•	 Formulation development		 •	 Sensory evaluation		 	
•	 Material sourcing	 •	 Packaging development	 	 •	 Laboratory scale 
•	 Pilot plant and factory trialing	 	 	 	 	 	 	 •	 Cost

The role of the laboratory in food product development and manufacture will be 
presented. This will include the operation & function of microbiological, chemical & 
sensory and product development laboratories. 
•	 Microbiological	 •	 Chemical	 •	 Organoleptic and sensory evaluation	
•	 Product development		 	 	 •	 Satellite QC laboratories

The basics of food plant hygiene will be discussed with reference to the different types of 
cleaning and sanitising materials available today. This will include: 
•	 Personal hygiene
•	 Operations and plant environment hygiene 
•	 Cleaning and sanitation compounds
•	 Adenosine triphosphate (ATP)/real time methodology
•	 Microbiological assessment– delayed verification
•	 Allergens

An overview of typical production operations will be provided as applicable to each 
food sector. This will include elements of:
•	 Slaughter and dressing	 •	 Stimulation and cooling	 •	 Chilling and freezing
•	 Boning and packing	 	 •	 Vacuum packaging	
•	 Modified and controlled atmosphere packaging
•	 Primal production	 	 	 •	 Case ready systems	 	

•	 Collection and storage

•	 Separation & pasteurisation	•	 Pasteurisation and UHT		

•	 Fermentation

Introduction - The Evolution of Food processingSession 1>

Modes of Food Processing & PreservationSession 2>

Food Technology - Units of Operation (I)Session 3>

Food Technology - Units of Operation (II)Session 4>

Food Product DevelopmentSession 5>

Food Processing Operations – Meat, Fish and DairySession 8>

Laboratory ProceduresSession 6>

Food Plant Sanitation, Food Handling and HygieneSession 7>
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FOOD TECHNOLOGY TRAINING

8:00am (Day 1)	R egistration and Coffee/Tea

8:30am (Day 2)	 Coffee/Tea

9:00am	 Programme Commences

10:30am to 10:45am	M orning Refreshment

12:30pm to 1:30pm	L unch

3:00pm to 3:15pm	 Afternoon Refreshment

5:00pm	 End of Programme

timetable sAVE 
3,000 Baht
Register and Pay by 

23 July 2010
Enjoy 10% Group Discount 
for 2 or more delegates!

Gary Broome, Food Technologist 
(Microbiologist) ANZIMLT.MNZIFST 
is extensively experienced in 
the Australian and International 
food processing industry and is 

specialist in quality food production. He is both 
a Food & Medical Technologist by profession 
and tertiary qualified with microbiology 
majors and post graduate endorse in such 
as HACCP, USDA Low Acid Foods preservation 
& Sales and Negotiation. 

Gary  has over 35 years of experience in food 
production and has held senior technical 
and managerial positions within New 
Zealand with major corporate organisations 
such as Watties (Heinz Wattie) (Processed 
Foods/Canned & Beverage), Weddel (Meat), 
ENZA (Fresh Fruit) and Fletchers (Project 
establishment) and has consulted widely 
to more than 50 companies and industries 
within Australia and Internationally.

He is the Principal and Managing Director of 
FoodTech International of which its business is 
primarily to facilitate real business growth for 
reputable NZ & international companies by 
being integrally involved in their operations 
both domestically & internationally. Areas of 
assistance include, advisory, management, 
technical & operations in elements such 
as advisory board participation, project 
feasibilities, plant establishment and 
delivery, equipment selection, technology 
transfer, quality & productivity improvement, 
staff training, food safety, food legislation, 
preservation, processing, quality assurance, 
packaging and new product (NPD) business 
and market development particularly 
associated with the food (meat/fish/dairy/
fruit & vegetables/processed/beverage & 
FMCG industry) and its key service providers. 

He is a professional member of the NZ 
institute of Food Science & Technology, 
acknowledged international guest speaker 
into South America & Asia including CII 
(Confederation of Indian Industries) India on 
several occasions & the NZ-India Business 
Council Scholarship recipient in 2000. He 
is personally internationally specialist in the 
production of fresh foods and extension 
of chilled life using new antimicrobial 
intervention & innovative modified/
controlled atmosphere technologies. He 
is also experienced in lecturing to tertiary 
institutions in food hygiene & safety and 
mentoring industry.

About your 
Course Leader

An overview of typical production operations will be provided as applicable to each food 
sector. This will include elements of: 
•	 Storage	 	 •	 Washing	 	 	 	 	 •	 Blanching	 	 	 	 	 	 	
•	 Cooling	 	 •	 Freezing and canning		 •	 Pressing
•	 Concentration	•	 Fruit juice and fruit drinks	 •	 Water based beverages

Presentation and discussion of practical operational applications of:
•	 Heat transfer – Retorting, batch cooking, pasteurisation, blanching, chilling & freezing

Presentation and discussion of practical operational applications of:
•	 Drying and dehydration	 	 	 •	 Evaporation and concentration 

An introduction to food microbiology & the risks associated with incorrect food handling.
•	 General microbiological flora		 •	 Bacteria	 	 	 	 	 •	 Fungi	 	 	
•	 Viruses	 	 	 	 	 	 	 	 •	 Food spoilage bacteria	 •	 Toxins
•	 Food pathogens and food poisoning

The processes involved in providing assurance management and control will be discussed 
along with the need to have good GMP, HACCP, programmes and record keeping.
•	 HACCP		 	 •	 GMP and RMP	 	 	 	 •	 Product traceability	 	 	 	
•	 Complaints	 •	 Trouble shooting	 	 	 •	 Recall plans

A discussion of various current methods for assurance of the continuous production of 
high quality safe foods:
•	 Characteristics selection	 	 •	 Control methods	 •	 On line
•	 In line  		 	 	 	 	 	 •	 Post process	 	 •	 Organoleptic evaluation

Presentation of various types of food packaging and applications of commercial 
significance will be discussed together with benefits of maintaining food integrity. 
•	 Overwrapping	 	 	 	 	 •	 Vacuum	 	 	 •	 Plastics/rigid and flexible	
•	 Laminates 		 	 	 	 	 •	 Modified atmosphere (MAP)
•	 Controlled atmosphere (CAP)	 •	 Metal and glass containers
•	 Case handling systems	 	 •	 Palletising and storage
•	 Biodegradeable packaging and recycling

Current food law as this generally pertains will be discussed to enable participants a 
sound understanding of the basic requirements.
•	 Asian country specific	 	 	 •	 Labeling	 	 •	 Claims and substantiation
•	 FSANZ for exporting to Australasia	 	 	 	 	 •	 Summary

Food Processing Operations  – Fruit, Vegetable & BeverageSession 9>

Food Technology - Units of Operation (III)Session 10>

Food Technology - Units of Operation (IV)Session 11>

Food MicrobiologySession 12>

Food safetySession 13>

Food Quality Assurance and ControlSession 14>

Food Packaging and HandlingSession 15>

Food Legislation and SummarySession 16>

With the constant changes and updates in legislation, increased competition in a volatile market, improving the 
competency and efficiency of staff in the food manufacturing industry is a MUST!

This one-of-its-kind training Course is designed to provide food technology professionals skills and information that 
they can apply back at work; through a multi-disciplinary, holistic and specialised professional agenda in areas of food 
technology; including food preservation, operations, management, engineering and security. This Course will arm 
participants with the necessary technical and managerial competencies including targeted skills and attitudes, which 
are required to successfully contribute to solving problems related to the food industry. 

Key Points about this course



      

Organisation: __________________________________________

Address: _____________________________________________

__________________________Post code: __________________

1st Delegate Mr/Mrs/Ms 

(Name):_______________________________________________

Job title:________________Department:_____________________

Telephone: __________ ________Fax: ______________________

Email:  ________________________________________________

2nd Delegate Mr/Mrs/Ms 

(Name):_______________________________________________

Job title: ____________________ Department: ________________

Telephone: ______________________ Fax: __________________

Email:  ________________________________________________

3rd Delegate Mr/Mrs/Ms 

(Name):_______________________________________________

Job title: ____________________ Department: _______________

Telephone: ______________________ Fax: __________________

Email:  ________________________________________________

Booking Contact (Approving Manager) Mr/Mrs/Ms: _____________

______________________________________________________

Job title: _________________ Department: __________________

Telephone: ____________________ Fax: ____________________

Email:  _______________________________________________	      

Fee for one delegate  

	 HOTLINE: (66 02) 652 0806
	 TELEPHONE: (66 02) 254 8321-4
	
	 FAX: complete and send this registration form 		
	 to : (66 02) 652 1533
		
	 MAIL: this completed form together with 			 
	 payment to: Asia Business Forum (Thailand) Ltd
	 14/F Maneeya Centre Building
	 518/5 Ploenchit Road, Lumpini, Pathumwan		
	 Bangkok 10330, Thailand

	 EMAIL: 	abf.brochure@abf-asia.com
	  	 suttirat.s@abf-asia.com
	
	 WEB: http://www.abf-asia.com

o Early Bird 
(Thai Baht)

(payment by 23 July 2010)

FEE RECEIVED     ADMISSION FORM SENT 6318T/NZ/AK/MB

Copyright @ May 2010

Registration Fee                                      40,900.00                                43,900.00

- 3% Withholding Tax**                               1,227.00                                  1,317.00

+ 7% VAT                                                   2,863.00                                  3,073.00

TOTAL PAID                                            42,536.00                                45,656.00

@

 ( Please photocopy for more delegates. Kindly fill in the registration form in English.)

26-27 AUGUST 2010
ROYAL ORCHID SHERATON HOTEL, BANGKOK, THAILAND

o Normal 
(Thai Baht)

(payment after 23 July 2010)

 10% discount if registering for 2 or more delegates
Group

Discount!

Yes!  Please register the following delegate(s) for this course on:

food technology training
5 EASY WAYS TO REGISTER

visit us at www.abf-asia.com
FOR OFFICIAL USE

Course fee includes course tuition, lunch, refreshments, teaching materials. 
Hotel accommodation is excluded but special rates have been negotiated 
(see below). 

   CANCELLATIONS AND TRANSFERS

If you are unable to attend, a substitute delegate is welcomed at no extra 
charge.  Please provide the name and title of the substitute delegate at 
least 2 working days prior to the Conference.  A refund less Baht 3,500 
administration charge will be made for cancellation received in writing on or  
before 6 August 2010.  Regrettably, no refund can be made for cancellation 
received after this date.  A complete set of documentation will however be 
sent to you.

The Organizer reserves the right to make any amendments, cancel and/or 
change the programme, speaker, date or venue if warranted by circumstances 
beyond its control. In the unlikely event of programme cancellation by Asia 
Business Forum (“ABF”) then a fullarefund of the fee payment will be made 
but ABF disclaims any further liability.

  TRAINING VENUE AND ACCOMMODATION INFORMATION

Royal Orchid Sheraton Hotel, Bangkok, Thailand			 
2 Captain Bush Lane, New Road 
Siphya Bangkok 10500, Thailand                                     
Tel: (66 02) 266 0123  Fax: (66 02) 266 9211
Website: www.royalorchidsheraton.com                                  
Attn: Room Reservation Department

For reservations, please make your bookings direct with the hotel. To enjoy 
the special room rates, please quote Asia  Business Forum’s “food 
technology training” Hotel bills are to be settled by delegates 
direct with the hotel. Hotel reservations and travel arrangements are the 
responsibilities of the registrant. Please note that hotel rooms are available 
on a first-come-first-served basis.

   INCORRECT MAILING INFORMATION

It is possible that you may receive multiple mailings of this event or incorrect 
company details on the labels, for which we apologise. If this happens, 
please let us know so that we can update our database immediately. If you 
do not wish to have your name on our mailing list, please let us know and 
we will remove it from our listing.

 

Important Notice: Payments are required with registration and must be received prior 
to the Course to guarantee your place.

*Withholding Tax Deduction is applied for corporate only, not individuals.
			                       OUR TAX ID NO: 3 01 1 30909 4

  PAYMENT METHODS

l  Cheque / Bank Draft
     Please cross cheque or bank draft made payable to                                               	
     ASIA BUSINESS FORUM (THAILAND) LTD.

l  PAY IN “Asia Business Forum (Thailand) Ltd”                   		
     Account No: 059-3-02541-2 Siam Commercial Bank, Ploenchit Branch          	
     [Kindly fax pay-in slip & a copy of withholding tax document to (66 02) 652 1533]

l  PAYMENT BY CREDIT CARD				  
	 To make payment by credit card, please call our customer service hotline at  
	 (66 02) 652 0806

COURSE FEES

Group
Discount!

Food Focus


